
Sunday Lunch
3 COURSES WITH TEA/COFFEE €40 P.P.  / 2 COURSES WITH TEA/COFFEE €34 P.P.

To Start

To Follow

SERVED WITH SEASONAL VEGETABLES AND POTATOES

To Finish
WARM STICKY TOFFEE PUDDING 

vanilla ice cream 
contains wheat, egg, milk, soya

LEMON MERINGUE TART 
passion fruit sorbet  

contains wheat, egg, milk, sulphites. 

WALLED GARDEN
APPLE & RHUBARB CRUMBLE 

vanilla creme 
contains wheat, egg, milk, almonds, hazelnuts. 

HOMEMADE ICE CREAM
seasonal selection of ice cream 

made in our kitchen 
contains egg, milk, nuts, sulphites

CHOCOLATE COCONUT TART 
raspberry coulis

contains soya
VEGAN

PLEASE BE AWARE WE CANNOT SPLIT BILLS FOR GROUPS OF 8 OR MORE 
All our beef is of Irish Origin.

SOUP OF THE DAY
contains celery , wheat

BBQ CHICKEN WINGS
pickled cucumber, garlic mayo dip  

contains wheat, milk, soya, sulphites

CHICKEN LIVER PATE
homemade chutney, toast

contains wheat, eggs, milk, sulphites
 

MARINATED HEIRLOOM
TOMATO CROSTINI  

whipped Ardsallagh feta, toasted 
sourdough bread, micro leaves  

contains wheat, sulphites, soya 
VEGAN 

PRAWN & AVOCADO COCKTAIL  
shredded lettuce, cocktail sauce  

contains crustaceans, egg, soya, sulphites

ROAST IRISH SIRLOIN OF BEEF  
Yorkshire pudding, black pepper brandy cream 

contains wheat, milk, soya, sulphites 

ROAST TURKEY & SUGAR-BAKED HAM 
cranberry stuffing, thyme gravy 

contains wheat, milk, soya 

CHARGRILLED BROCCOLI 
& PEA RIGATONI PASTA 
pea purée, sun dried tomatoes, 

Ardsallagh goat’s cheese  
contains wheat, milk, soya, sulphites  

 VEGETARIAN

SLOW-BRAISED SEASONAL LAMB 
celeriac purée, broad beans, peas  

contains sulphites, milk, soya 

HARISSA AUBERGINE WEDGES  
tahini & mint dressing, toasted pumpkin seeds

contains soya, sesame, sulphites 
 VEGAN

BAKED SALMON
seasonal asparagus, classic 

bearnaise sauce, fresh chives  
contains milk, fish, soya, egg  


